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From our casa to yours
While we as a nation are collectively working to support one another in this strange and 
disconcerting time, our team have endeavoured to produce fun and innovative ways to keep 
the community entertained, in our distinct Pasta Evangelists style. From online cook-alongs 
to digital wine seminars, our quest to share a little felicità (happiness) with our community 
has taken us down some fairly unique - and delicious - avenues. 

And it would seem our crusade is not yet over, as we proudly present to you our latest 
venture: ‘Pasta Chats With…’

Live on our Instagram TV every Saturday at 12pm, we aim to provide a good dose of 
positività, via online discussions with some of our favourite motivators. We have curated an 
impressive lineup of guest speakers, all experts in their respective fields; from cooking to 
fitness, singing to recitals, beauty to style. 

Our speakers will share some insight into the role of food and travel in their daily lives, as 
well as their means of keeping entertained and busy at this time. Plus, ‘Pasta Chats With...’ 
episodes will always feature a live Q&A segment, offering viewers the opportunity to 
participate live in the discussion. 

And, of course, there’ll certainly be a mention of pasta, or two. 

We hope you’ll join us for our ‘Pasta Chats with…’
every weekend, from our casa to yours. 

Join us on Instagram for ‘’Pasta Chats with...’’, 
Saturdays 12pm, @pastaevangelists



OUR PASTA MENU
MEAT PASTA

Beef & Truffle Tortelloni with Sage Butter and Hazelnut Crumb
Carbonara of Dreams with Fresh Casarecce & Pancetta
Mafalde with our Secret Sausage Ragù from Sardinia

A #RallyforRestaurant Dish
Paccheri with Wild Boar Ragù & Formaggio Crumb

Pici all’Amatriciana with a Fresh Tomato & Smoky Pancetta Sauce

SEAFOOD PASTA
Crab & Prawn Ravioloni with Fennel Butter & Lemon Zest Pangrattato

OTHER DISHES
Amalfi Lemon & Mozzarella Ravioli with Sage Butter

Umbrian Truffle & Pecorino Triangoli with Truffle Butter & Toasted Hazelnuts

VEGAN PASTA
Fusilli with a Roasted Aubergine & Tomato Sauce from Sicily 

GLUTEN-FREE PASTA
Tagliatelle with Pesto alla Genovese & Pine Nuts (Vegetarian)

Feedback about the food?
Please email our chef directly at food@pastaevangelists.com with your thoughts 

(as well as any dishes you’d love to see in future). For all other enquiries, 
please contact our Customer Support team at chef@pastaevangelists.com

Keep chilled and consume on day of delivery or on the day after delivery. 
Alternatively, FREEZE as follows: Pasta, lasagne and sauces can be frozen (below -18 °C) on day of delivery and be kept for up to 1 month in 

the freezer. Pasta should be cooked directly from frozen. When cooking from frozen, cook the pasta for an additional minute. Sauces and oven 
pasta dishes need to be defrosted overnight before cooking. Double portions are twice as large. This food has been prepared in a kitchen that 

also prepares gluten, peanuts, nuts, sesame, crustaceans, fish, egg, milk, soya, celery, mustard, lupin, sulphites, and therefore may contain 
traces of these. 

Join us on Instagram for ‘’Pasta Chats with...’’, 
Saturdays 12pm, @pastaevangelists
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ABOUT THE DISH
Tortelloni originate in Emilia-Romagna - specifically Modena - a city highly regarded for its thriving food 
culture. Indeed, this relatively modest Italian city lays claim to the critically-acclaimed Osteria Francescana. Led 
by Italian chef Massimo Bottura, this restaurant achieved global fame after being crowned the world’s best 
restaurant in 2018, where the signature pasta of the region features amongst its exquisite selection of dishes.

In this indulgent filling, we’ve looked to the region of Umbria, distinguished in the gastronomic world by 
the supreme quality of its tartufi neri - black truffles. Combining these truffles with fine, marbled beef, we’ve 
created a rich, indulgent filling for our tortelloni. The beef filling is “brasato”, or braised, slowly-cooked for 
many hours until the meat pulls apart from the bone. We normally employ this technique when preparing our 
signature ragù, but, this time, we’ve used it in this special pasta ripiena (filled pasta) dish too. The sage butter 
accompaniment works to accentuate the flavour of the beef, whilst a generous sprinkling of hazelnuts adds a 
wonderful, earthy crunch. Our head chef, Roberta, recommends a glass of Tuscan wine - Chianti would make a 
fantastic choice - to accompany this extravagant dish. Buon appetito.

Note: Please consume or freeze our pasta and sauces within 2 days of delivery.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to 
worry, however: they’ll be just as delicious and will infuse well with the butter.
1. Bring a large saucepan of salted water to the boil.
2. Cook the tortelloni in the boiling water for around 3 minutes.
3. Whilst the tortelloni cook, put the sage butter in a pan, cover with a lid and heat until steaming. Once 
steaming, turn off the heat.
4. Lift the tortelloni out of the water and transfer to the butter. Toss gently to coat.
5. To serve, garnish the dish with the hazelnut crumb and Italian cheese.

NUTRITION per  100g

CALORIES PER SERVING: 746 kcal

Energy 1364kJ
Calories 327kcal
Fat 20.8g
Of which saturates 10.3g
Carbohydrates 24.4g
Of which sugars 1.3g
Protein 11.5g
Salt 1.1g

BEEF & TRUFFLE TORTELLONI WITH SAGE 
BUTTER AND A HAZELNUT CRUMB

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Beef Tortelloni (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour ‘00’, Free 
Range EGG, Water), Filling (Beef (49%), Grana Padano 
(MILK, Salt, Rennet, EGG Lysozyme), Onion, Carrots, CELERY, 
Breadcrumb (WHEAT), Olive Oil, Water, Garlic, Rosemary, 
Truffle Cream (Black Truffle, Tuber Aestivum, Salt, Natural 
Truffle Flavouring), Thyme, Laurel, Salt, White Pepper), Rice 
Flour
Sage Butter (20g):
Butter (MILK) (87%), Sage (10%), Salt, Black Pepper
Hazelnuts (8g):
Hazelnuts (NUTS)
Italian Grated Cheese (8g):
MILK, Salt, Rennet 



NUTRITION per  100g

CALORIES PER SERVING: 916 KCAL

Energy 1146kJ
Calories 275kcal
Fat 13.5g
Of which saturates 6.3g
Carbohydrates 24.8g
Of which sugars 1.1g
Protein 13.1g
Salt 1.6g

CARBONARA OF DREAMS WITH FRESH 
CASARECCE & PANCETTA

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Casarecce (165g):
Durum WHEAT Semola, WHEAT Flour, Free Range EGG, Rice Flour
Carbonara (125g):
Cream (MILK), Italian Grated Cheese (MILK, Salt, Rennet), Free 
Range EGG Yolk (18%), Water, Black Pepper
Pancetta (35g):
Pork, Salt, Dextrose, Spices and Flavourings, Antioxidant: Sodium 
Ascorbate, Preservatives: Potassium Nitrate, Sodium Nitrite
Italian Grated Cheese (8g):
MILK, Salt, Rennet

ABOUT THE DISH
Now very much a favourite amongst the Pasta Evangelists community – and somewhat of a signature dish – this 
hedonistic Roman classic is thought to have its name derived from when charcoal burners were used to cook 
the dish over campfires. In true Pasta Evangelists style, we’ve added our own twist to this classic, comforting 
dish, presenting a gloriously creamy carbonara in our beautiful casarecce pasta - meaning ‘’homemade’’ in 
Italian -  which sop up this luxuriant sauce.

Although not entirely traditional, we use pancetta in our carbonara sauce because it imparts a deep, salty 
intensity that pairs with the richness of the egg yolk and cream. We like to finish our carbonara with a generous 
helping of grated Italian cheese, as well as a touch of freshly ground black pepper. The wonderfully golden hue 
of our sauce stems from the quality of the free-range egg yolks we include. Be transported to the ‘Eternal City’ 
by this classic dish with a distinctively premium twist.

Note: Please consume or freeze our pasta and sauces within 2 days of delivery.

METHOD
1.Bring a large saucepan of generously salted water to a boil.
2.Cook the casarecce in the boiling water for 3 minutes, or until ‘al dente’ (check a piece before removing from 
the water). Stir often to avoid the pieces joining together.
3.Whilst the pasta cooks, pan-fry the pancetta until browned and crispy. Add the carbonara sauce, cover with a 
lid and gently heat until steaming. Once steaming, turn off the heat.
4.Transfer the pasta to the sauce and toss gently to coat.
5.Finally, scatter over the Italian cheese. Buon appetito.
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ABOUT THE DISH
Incredibly, unapologetically meaty, the sausages we’ve used to prepare this dish are hand-made by expert 
butchers. And, although the craftsmanship and method that goes into making these sausages is a closely-
guarded secret, what the butchers will tell us is that a great sausage demands just the right amount of fat and 
freshest of ingredients. In Sardinia, an Italian island of the Mediterranean, you can ask any passerby - albeit 
in Sardu, the local language - what the secret to the island’s special ragù is. Invariably, should you understand 
the vernacular, they will tell you that the perfect ragù alla Campidanese (named after the island’s Campidano 
region) relies not on elaborate preparation but the use of as few ingredients as possible. Each, however, must 
be exquisite. And it’s this stripped-back list of ingredients that makes this dish so special.

Whilst the secrets of our butchers’ iconic salsiccia will remain so, we can reveal that we cook the sausage meat 
with a simple combination of the very best tomatoes, fennel seeds, onion and seasoning. And that’s it. But 
don’t let the simplicity of its preparation belie its exceptionally meaty flavour. We serve with mafalde, whose 
long, twisted ridges sop up every last morsel of sausage meat ragù, as well as a generous helping of Italian 
cheese.

We serve with mafalde pasta, whose long, twisted ridges sop up every last morsel of sausage meat ragù. 
Mafalde were named - by the Italian government - to commemorate the tragic Princess Mafalda of Savoy, who 
perished in a German concentration camp during the Second World War. Their shape is said to evoke her curls. 
Serve with a generous helping of Italian cheese.

Note: Please consume or freeze our pasta and sauces within 2 days of delivery.

METHOD
Note: Before transferring to the pan, untangle any strands of mafalde that might be stuck together.
1.Bring a large saucepan of generously salted water to a boil.
2.Cook the mafalde in the boiling water for around 3 minutes, or until ‘al dente’ (check a strand before 
removing from the water).
3.Whilst the pasta cooks, put the sausage ragù in a saucepan, adding 1-2 tbsp (15-30ml) of boiling cooking 
water and cover with a lid. Once steaming, turn off the heat.
4.Once cooked, transfer the pasta to the ragù. Toss gently to coat.
5.Finally, scatter over the Italian cheese. Buon appetito.

NUTRITION per  100g

CALORIES PER SERVING: 902 kcal

Energy 1054kJ
Calories 252kcal
Fat 11.6g
Of which saturates 3.8g
Carbohydrates 25.8g
Of which sugars 1.9g
Protein 10.8g
Salt 1.4g

MAFALDE WITH OUR SECRET SAUSAGE RAGÙ 
FROM SARDINIA

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Mafalde (165g):
Durum WHEAT Semola, WHEAT Flour, Free Range EGG, Rice 
Flour
Sausage Ragù (160g):
Passata, Pork Sausage (Origin: UK, 42%), Onion, Extra Virgin 
Olive Oil, Fennel Seeds, Salt, Black Pepper
Italian Grated Cheese (8g):
MILK, Salt, Rennet



This collaboration is the fifth in our series of #RallyForRestaurants partnerships. As a food delivery company, 
we feel passionately about supporting the restaurant industry through this uncertain time in any small way we 
can. Each week, we’ll collaborate with one of our favourite chefs, serving up a dish inspired by the restaurant in 
question, and donating £1 from each dish sold to the restaurant & their team.

ABOUT THE DISH
Like Pasta Evangelists, Enoteca Rabezzana specialises in telling the story of Italy’s varied regional cuisine, 
playing with ingredients to transform traditional childhood ingredients into something modern and unique. 
We love the welcoming, open space of the restaurant and, of course, proprietor Giuseppe’s amazing collection 
of Italian wines. When the Pasta Evangelists team used to be located in London’s Farringdon, where Giuseppe’s 
restaurant is, it was a favourite team haunt at lunchtimes - and for the occasional evening vino, too.

This Enoteca Rabezzana wild boar and paccheri recipe comes from the Amiata mountains, in the amazing 
Val d’Orcia region, where Head Chef Federico Casali loves to travel for food inspiration and wine tasting in 
the neighbouring town of Montalcino. The wild boar ragù is a typical sauce of central regions of Italy, such 
as Tuscany, Lazio, Umbria and Marche, due to the abundance of wild boar, as well as the entrenched hunting 
traditions of communities living in and around the Apennines.

Note: Note: As boar is a wild game animal, there may be pellets remaining in the meat ragù. We do our best to 
ensure these are removed prior to cooking. 
Note: Please consume or freeze our pasta and sauces within 2 days of delivery.

METHOD
1. Bring a large saucepan of generously salted water to a boil.
2. Cook the paccheri in the boiling water for 4-6 minutes, or until ‘al dente’ (check a piece before removing 
from the water).
3. Whilst the pasta cooks, put the wild boar ragù in a large pan, and add 1-2 tbsp (15-30ml) of the boiling 
cooking water. Cover with a lid and gently heat until steaming. Once steaming, turn off the heat.
4. Once cooked, transfer the paccheri to the ragù. Toss gently to coat the pasta.
5. Finally, scatter over the formaggio crumb. Buon appetito.

PACCHERI WITH WILD BOAR RAGÙ 
& FORMAGGIO CRUMB

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Paccheri (175g):
Durum WHEAT Semola, WHEAT Flour, Free Range EGG, Rice 
Flour
Wild Boar Ragù (160g):
Wild Boar Shoulder (23%), Pork Shoulder (23%), Chicken 
Stock (contains CELERY seeds), Onion, Red Wine (SULPHITES), 
CELERY, Carrot, Olive Oil, Tomato Puree, Garlic, Salt, Black 
Pepper, Juniper Berries, Bay Leaf, Thyme
Formaggio Crumb (8g):
Italian cheese, (MILK, Salt, Rennet), Pangrattato, (Bread 
Crumb (WHEAT), Olive Oil, Salt, Black Pepper)

NUTRITION per  100g

CALORIES PER SERVING: 741 kcal

Energy 902 kJ
Calories 216 kcal
Fat 6.3g
Of which saturates 1.7g
Carbohydrates 26.9g
Of which sugars 1.4g
Protein 11.4g
Salt 0.7g
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NUTRITION per  100g

CALORIES PER SERVING: 741 kcal

Energy 902 kJ
Calories 216 kcal
Fat 6.3g
Of which saturates 1.7g
Carbohydrates 26.9g
Of which sugars 1.4g
Protein 11.4g
Salt 0.7g
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ABOUT THE DISH
The first written record of this sauce dates back to the late 18th century, in the cookbook L’Apicio Moderno, 
although it seems likely that earlier variations of Amatriciana date much further back. During the 19th and 
20th centuries, the Amatriciana recipe grew increasingly famous and well-loved in the capital, Roma, even 
becoming a Roman classic dish, despite being invented elsewhere. The next time you find yourself in Rome, try 
the Amatriciana at the restaurant “Da Fortunato”, near The Pantheon, which literally means “Mr. Lucky’s”.

Traditionally, this sauce is made with guanciale (pork cheek), but we substitute pancetta, as this imparts a 
deeper, smokier flavour. These flavoursome morsels of pancetta are gently fried until crisp, then suspended 
in a vibrant tomato sauce. To amplify the Amatriciana’s signature meaty flavour, we add both chicken and pork 
stock, while rosemary, bay leaf and red wine add depth, ensuring an authentic taste of Amatrice.

This simple - but flavour-packed - sauce is served with fresh pici, a pasta shape similar to, but thicker than, 
spaghetti. Pici originate in Siena, which, alongside Florence, is renowned as one of Tuscany’s jewels.

Note: Please consume or freeze our pasta and sauces within 2 days of delivery.

METHOD
Note: Before transferring to the pan, untangle any strands of pici that might be stuck together.
Bring a large saucepan of generously salted water to a boil.
1.Cook the pici in the boiling water for around 4-7 minutes until ‘al dente’ (check a piece before removing from 
the water). Stir often to avoid the pieces joining together.
2.Whilst the pasta cooks, put the Amatriciana sauce in a pan, adding 1-2 tbsp (15-30ml) of boiling cooking 
water, before covering with a lid. Once steaming, turn off the heat.
3.Transfer the pasta to the sauce and toss gently to coat.
4.Sprinkle over the grated Italian cheese to serve. Buon appetito.

NUTRITION per  100g

CALORIES PER SERVING: 703 kcal

Energy 882kJ
Calories 211kcal
Fat 7.1g
Of which saturates 2.5g
Carbohydrates 25.3g
Of which sugars 1.6g
Protein 11.0g
Salt 1.1g

PICI ALL’AMATRICIANA WITH A FRESH TOMATO 
& SMOKY PANCETTA SAUCE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Pici (165g): 
Durum WHEAT Semola, WHEAT Flour, Free Range EGG, Rice 
Flour
Amatriciana Sauce (160g):
Tomatoes, Smoked Pancetta (Pork Belly, Salt, Dextrose, Spices, 
Aromatic Plants, Natural Flavourings, Smoke Flavourings, 
Antioxidant: E301, Preservatives: E250 E252), Onions, Carrots, 
Red Wine (SULPHITES), Olive Oil, Pork Stock (Contains 
CELERY), Chicken Stock (Contains CELERY), Garlic, Pepper, 
Sugar, Rosemary, Salt, Bay Leaf
Italian Grated Cheese (8g):
MILK, Salt, Rennet



ABOUT THE DISH
Those lucky enough to have driven along the Italian coastline will be familiar with the small, family-run 
restaurants that appear on the horizon. As one draws closer, one cannot help but marvel at how beautiful their 
pale blue facades look against the sun: a sort of seaside fairy tale.

But it’s the waft of fresh seafood cooking in the kitchens of these little, family-run establishments that is most 
captivating. From granchio - crab in Italian - to the most beautiful prawns, these little coastline eating spots 
typically source freshly-caught seafood directly from nearby fishermen in the morning, giving them time to 
prepare the catch and create simple but sublime dishes in time for hungry drivers to feast upon as lunchtime 
arrives. 

In this dish, we’ve looked to this wonderfully idyllic scene of the Italian coastline for inspiration, choosing to 
serve this week’s ravioloni with succulent crab meat and fresh prawn. To accentuate the flavour of - and indeed 
do justice to – these ingredients, we dress the ravioli in a simple, but beautiful, butter infused with fennel. To 
finish, we garnish with a lemon zest pangrattato (breadcrumbs), as well as a little asparagi di mare (the Italians 
gorgeously, even poetically, refer to samphire as ‘asparagus of the sea’), adding a final whisper of the Italian 
seaside - and at its most beautiful.

Note: Please consume or freeze our pasta and sauces within 2 days of delivery.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to 
worry, however: they’ll be just as delicious and will infuse well with the butter.
1.Bring a large saucepan of generously salted water to a boil.
2.Cook the ravioloni in the boiling water for 3 minutes.
3.Whilst the pasta cooks, put the fennel butter and samphire in a pan, cover with a lid and gently heat for 1 
minute until steaming. Once steaming, turn off the heat.
4.Sprinkle over the lemon pangrattato to serve. Buon appetito.

CRAB & PRAWN RAVIOLONI WITH FENNEL
 BUTTER & LEMON ZEST PANGRATTATO

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Crab & Prawn Ravioli (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour ‘00’, EGG, Water), Filling 
(Mascarpone Cheese (MILK, Cream (MILK), Salt, Lactic Acid), Crab 
(27.5%, CRUSTACEAN), Prawns (CRUSTACEAN), Pangasius (FISH), 
Butter (MILK), Onion, Potato Flakes, Garlic, Salt, Parsley, Fresh Chilli 
Pepper, White Pepper, Rice Flour
Fennel Butter (20g):
Butter (MILK) (87%), Fennel (10%), Salt, Black Pepper
Samphire (9g):
Fresh Samphire
Lemon Pangrattato (5g):
Breadcrumbs (WHEAT), Olive Oil, Lemon Zest, Salt, Black Pepper

NUTRITION per  100g

CALORIES PER SERVING: 862 kcal

Energy 1537kJ
Calories 364kcal
Fat 12.51g
Of which saturates 10.9g
Carbohydrates 13g
Of which sugars 1.9g
Protein 7.9g
Salt 0.6g
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ABOUT THE DISH
Where better to take inspiration for this week’s zesty lemon & mozzarella ravioli than the Amalfi Coast, one of 
Italy’s most treasured sights & home to one of the world’s most coveted types of limone.

Known for its strong fragrance and for a flavour that is less acidic than other types of lemon, it serves as the 
perfect complement when squeezed and stirred into our smooth & creamy mozzarella. Our refreshing pockets 
of filling are surrounded by fresh pasta and drizzled with burro e salvia, simply denoting the combination of 
butter and sage. Sage leaves have a unique headiness about them that, when gently fried with butter and 
used as a simple sauce, gives filled pasta an aromatic, glossy finish. To crown our summer-heralding ravioli, we 
sprinkle over a scattering of tangy formaggio. 

Note: Please consume or freeze our pasta and sauces within 2 days of delivery.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to 
worry, however: they’ll be just as delicious and will infuse well with the butter.
1. Bring a large saucepan of generously salted water to a boil.
2. Cook the ravioli in the boiling water for 3-4 minutes.
3. Whilst the pasta cooks, put the sage butter in a pan, cover with a lid and gently heat for 1 minute until 
steaming. Once steaming, turn off the heat.
4. Once cooked, transfer the ravioli to the butter. Toss gently to coat.
5. Finish with the grated Italian cheese. Buon appetito!

AMALFI LEMON & MOZZARELLA RAVIOLI
 WITH SAGE BUTTER

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Amalfi Lemon & Mozzarella Ravioli (200g):
Fresh Pasta (Durum WHEAT Semola, Soft WHEAT Flour, Free 
Range Pasteurized EGG Preservative E202, Rice Flour), Filling 
(Mozzarella Cheese (MILK) (61%), Ricotta Cheese (MILK), 
Lemon Zest, Salt, White Pepper, Preservative E202)
Sage Butter (20g):
Butter (MILK) (87%), Sage (10%), Salt, Black Pepper
Italian Grated Cheese (8g):
MILK, Salt, Rennet

NUTRITION per  100g

CALORIES PER SERVING: 664 kcal

Energy 1214kJ
Calories 291kcal
Fat 18.3g
Of which saturates 10.9g
Carbohydrates 16.9g
Of which sugars 3.1g
Protein 15.4g
Salt 1.6g



ABOUT THE DISH
Triangoli are a beautiful, triangle-shaped ravioli, beloved across Italy but scarcely known outside of il bel 
paese. This dish holds a well-deserved status as one of the classic indulgent tastes of Italy, with each triangolo 
filled with black truffles grown in Norcia, an area in southeast Umbria, where they are locally known as trifolati 
and prized for their incredible aroma. There are three regions known for truffle hunting other than Umbria: 
Piemonte, Toscana and Marche. As truffles grow underground with no visible surface markings, pigs or dogs 
are used to unearth the truffles, employing the animals’ strong sense of smell. While pigs were traditionally 
used for truffle hunting, dogs have now replaced them in popularity. Why, might you ask? Well, dogs are easier 
to train to give the truffle up, and not enjoy it themselves!

So as not to compromise the truffles’ elegance with an inferior accompaniment, we combine the beautiful 
black truffles with Pecorino, one of Italy’s finest and best-known cheeses. Highly regarded for its tangy 
sharpness, it’s the perfect accompaniment for our decadent truffle filling. We finish our triangoli simply 
with truffle butter and hazelnut crumb. When normality returns, we hope this dish will be so etched into 
your gastronomic memory that it will prompt a visit to Umbria, where you will be able to hunt truffles in the 
countryside!

Note: Please consume or freeze our pasta and sauces within 2 days of delivery.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to 
worry, however: they’ll be just as delicious and will infuse well with the butter.
1. Bring a large saucepan of generously salted water to a boil.
2. Cook the triangoli in the boiling water for around 3 minutes, or until ‘al dente’. 
3. Whilst the pasta cooks, put the truffle butter in a pan, cover with a lid and gently heat for 1 minute until 
steaming. Once steaming, turn off the heat.
4. Once cooked, transfer the triangoli to the butter. Toss gently to coat.
5. To Finish, scatter over the hazelnut crumb. Buon appetito!

UMBRIAN TRUFFLE & PECORINO TRIANGOLI WITH 
TRUFFLE BUTTER & TOASTED HAZELNUTS 

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Black Truffle & Pecorino Triangoli (200g):
Fresh Pasta (Durum WHEAT Semola, Soft WHEAT Flour, Free 
Range Pasteurized EGG Preservative E202, Rice Flour), Filling 
(Ricotta Cheese (MILK), Sheep’s MILK Cheese, Truffle Sauce 
(Champignon Mushrooms, Extra Virgin Olive Oil, Olive Oil, 
Truffle Tuber Aestivum, Black Olives, Herbs, Salt) Onion, Goat’s 
MILK Cheese, Parsley, White Pepper, Preservative E202)
Truffle Butter (20g):
Butter (MILK), Black Truffle (9%), Truffle Oil (4%) (Olive Oil, 
Truffle Flavouring), Salt
Hazelnut Crumb (8g):
Hazelnuts (NUTS)

NUTRITION per  100g

CALORIES PER SERVING: 701 kcal

Energy 1258kJ
Calories 301kcal
Fat 19.0g
Of which saturates 10.5g
Carbohydrates 20.9g
Of which sugars 1.9g
Protein 11.1g
Salt 0.6g
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ABOUT THE DISH
Pasta alla Norma is a traditional Sicilian dish named for the opera Norma, written by Sicilian-born composer 
Vincenzo Bellini. The Norma sauce is made from aubergines grown in the outskirts of Catania, a sun-drenched 
comune in the east of Sicily. In this recipe, they’re slowly roasted until they take on great flavour. 
Tomatoes, too, are important to the success of a Norma sauce - here, we use the plump and blushing San 
Marzano variety whose thick flesh and sweet taste evoke the best of Italy in summer.
This dish is also a fantastic example of how Italy’s food philosophy so often lends itself to plant-based cuisine: 
the Norma sauce is made exclusively from a short & simple list of fresh ingredients from the earth, whilst the 
artisan fusilli we serve it with is a pasta bianca, or white pasta, denoting its colour and pointing to the fact that 
is made without egg. And although the classic Pasta alla Norma recipe typically prescribes ricotta salata to serve 
(a firm, salty cheese), we have substituted a plant-based alternative to make this dish accessible. For those 
who might normally eschew plant-based eating, we enjoin you to try this dish and see just how wonderful 
vegetables can be at their very best. 

Note: Please consume or freeze our pasta and sauces within 2 days of delivery.

METHOD
1.Bring a large saucepan of generously salted water to a boil.
2.Cook the fusilli in the boiling water for around 3 minutes, or until ‘al dente’ (check a piece before removing 
from the water).
3.Whilst the pasta cooks, put the aubergine and tomato sauce in a large pan. Cover with a lid and gently heat 
until steaming. Once steaming, turn off the heat.
4.Once cooked, transfer the fusilli to the sauce. Toss gently to coat.
5.Finish with the vegan cheese and serve immediately. Buon appetito!

FUSILLI WITH A ROASTED AUBERGINE & TOMATO 
SAUCE FROM SICILY (VEGAN) 

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Fusilli (165g):
Durum WHEAT Flour, Water, Rice Flour
Norma Sauce (160g):
Tomatoes (54%), Aubergine (23%), Water, Onion, Carrot, Red Wine 
(SULPHITES), Extra Virgin Olive Oil, Basil, Garlic, Sugar, Oregano, Black 
Pepper
Vegan Cheese (8g): 
Water, Starch, Modified Starch, Coconut Oil (17%), Sea Salt, Rice protein, 
Flavourings, Olive Extract, Colour: B-Carotene, Vitamin B12. 

NUTRITION per  100g

CALORIES PER SERVING: 476 kcal

Energy 597 kJ
Calories 143 kcal
Fat 1.4g
Of which saturates 0.5g
Carbohydrates 27.1g
Of which sugars 1.8g
Protein  4.9g
Salt 0.2g
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ABOUT THE DISH
In this week’s dish, we serve freshly made gluten free pasta. Regardless of whether you are able to consume 
gluten, this is pasta eccezionale, made in the artisan tradition and carefully cut into beautiful strands of 
tagliatelle. 
Tagliatelle fall into the family of what is known as “cutters” (in Italian, “Tagliare”, means “to cut”), which is a 
group of pasta that are long and ribbon-like. Other members of the “cutters” family include tagliolini, tajarin, 
pappardelle, trenette and fettuccine. Tagliatelle hail from the Emilia-Romagna and Marche regions of Italy, 
where they have been loved for generations. Legend states that tagliatelle were invented on the night of 
Annibale II Bentivoglio’s wedding to Lucrezia from the house of Este in 1487, by Lucrezia’s talented chef, after 
seeing her ribbon-like hairstyle. However, there is much speculation about whether this is actually true, or a 
joke made up by humourist Augusto Majani in 1931. We will never know. 
One thing is absolutely certain, however. Bologna takes so much pride in their beloved tagliatelle that they 
have a solid gold instrument, demonstrating the correct dimensions of a piece of tagliatelle in their Chamber 
of Commerce (1 mm x 6 mm, for anyone curious). While we cannot guarantee our handmade tagliatelle are 
precisely those dimensions, we can guarantee that they perfectly complement our stripped-back, but incredibly 
beautiful, pesto alla Genovese. Made very simply using a pestle and mortar with just a few ingredients, this 
classic sauce of Liguria is splendid at its freshest - which is exactly what we bring you.
 
Note: Please consume or freeze our pasta and sauces within 2 days of delivery. 

METHOD
Note: Before transferring to the pan, untangle any strands of tagliatelle that might be stuck together.  
1. Bring a large saucepan of generously salted water to a boil. 
2. Cook the tagliatelle in the boiling water for 2 minutes. (check a strand before removing from the water).
3. Whilst the pasta cooks, put the pesto in a large bowl. Add 1-2 tbsp (15-30ml) of the boiling cooking water to 
the sauce and mix together.
4. Once cooked, transfer the tagliatelle to the pesto. Toss gently to coat. 
5. Finally, scatter over the grated cheese. Buon appetito! 

G LU T E N  F R E E
TAGLIATELLE WITH PESTO ALLA 

GENOVESE & PINE NUTS (VEGETARIAN)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Gluten Free Tagliatelle (165g):
Flour Blend (White Rice, Brown Rice, Potato, Tapioca, Buckwheat, 
Maize, Quinoa), Xanthan Gum, Water, Olive Oil, Salt, Turmeric, 
Sunflower Lecythin
Pesto alla Genovese (70g):
Basil (51%), Olive Oil, Vegetarian Italian Cheese (MILK, Salt, 
Vegetarian Rennet, EGG Lysozyme), Pine Kernels, Garlic, Salt
Vegetarian Grated Cheese (8g):
MILK, Salt, Vegetarian Rennet, EGG Lysozyme

*Our gluten-free pasta is handled in an environment where products 
containing gluten are also handled. We have procedures in place to 
minimise the risk any cross-contact/contamination of all the allergens that 
are handled as part of our operation. However, we cannot guarantee that 
there will not be any traces present in your food.

NUTRITION per  100g

CALORIES PER SERVING: 637 kcal

Energy 1092kJ
Calories 262kcal
Fat 14.6g
Of which saturates 3.9g
Carbohydrates 18.8g
Of which sugars 1.7g
Protein 12.6g
Salt 1.3g
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